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ALL THE
LATEST
FASHIONS

USEFUL HINTS|

FOR THE
HOUSEWIFE

ING GIFTS

SALT VIRTUES

Salt can almost be regarded as a
panacea, so many and varled ace its
uses,

It cleanses the palate and furred
fongue and a gargle of £ait and
water I8 often officacious.

A pinch of galt on the tongue, fol-
Jowed fen minutes afterward by a
drink of cold water, often cures a slck
headache. Tt hardens gums, makes
teeth white and sweetens the breath.

Cut flowers mway be Kept fresh by
adding salt to the water,

Weak ankles should be rubbed with
a solution of salt, water and alcohol.

Bad colds, hay fever and kindred
affections may be much relieved by
using fine, dry salt, like snufl.

Dyspepsia, heartburn and indiges-
tlon are relieved by a cup of hot
water in which a small spoonful of
salt hag been melted.

Salt and water will gometimes re-
vive an unconscious person when hurt
if other remedies are not at hand.
Hemorrhage from tooth pulling Is
stopped by filling the mouth with
salt and water.

Many public speakers and singers
use a wash of salt and water before
and after using the volce, as if
strengthiens the organs of the throat.

CANRDLEGSTIC M 7

| QUINCE HONFEY—Fflve pounds granulated
reugar, ond-half pint of watsr. Cook untll
sugar is thoroughly Alasoived, then add six
| grated quinces and cook 20 minutes, or till
‘l.hlok as honey.

MOLASSES NUT CAKEG~<One-third sup
{molasses with a tiny pineh of soda in It
one-third cup chopps akory nuts; ons
egg, and fiour o make a atiff dough, Bakoe
in "Brownia™ tina, his i3 o amall ruls and
should be doubled except for n #mall family,
0a they a&re so wall 1lKed that these are
never any left for ¢ second meal

PAUPER'S FRRUIT CAKL-—One cup but-
ter or lard, oné cup molassss, one cup su-
gar, ona cup sour milk, ane teaspoonful soda,
thres eggs well beaten, ona  cup seaded
ralsins, one cup curants, one toeaspoon ein-
namon, one teaspoon cloves, three cups fiour
BaKo In moderate ovewn.

EGG DRESSING—The beuten whites of
eggs will be found an excellent substitute
for cream In salad dressing. The following
ir & fina recipe for u dressing. One table-
spoonful cornstarch, one tablespoonful su-
gar, ons-half teaspoonful salt. Mix tnor-
oughly and add one whole egg and Lhe
Yolk of another. Stir in one cup vinegar
and cook In doubla boller. When thick re-
move from Ore and add Lbo beaton white of
the c¢gg

CUBAN PUDDING—Crumbla & pound of

pponge cale with half a pouhd of grated
cocoanul. Pour over this a plnt &t rich
milk or ecronm previously swestsned and
brought to a bol aver ithie basin and

when tha cream |
well beatan esgs
and arrange four
&ar around (f Pou
for an_ hour ane half Serve with the
slrup from the ginger, which should be
warmed and poured over pudding Just bes
foro serving

up stir In four
r a pudding mold
of prescrved gin-
puldding and steam

FLOUR FPANCAKES—One pint saur milk,
one egE, A lttle salt and one teaspoon sbda.
Meks a batter with flour, and buke on & hot

griddle. To ha ecaten hot with maple elrup

MOLASSES CAKE-—Hern Is a rocips fér
molasses cake. One cup molasscs, ond-half
cup sugar, butter or lard on tablespoon,
two cupa fNour With onn  teaspeoon aode
¥ifted in ons-hall cup milk, ono sup ralsins

well foured. ono spoon all kinds of epice.
Bake slowly

MUFFINS—Mske a gooil bBlscuit dough,
elthor bakluz powdey, kobr tnllk or créam
of tartar. foll out dntll abatit half an {neh

brown sugar.  Don't be afrald 6f ths butté:
and sugar. Then roll up, beginning at the
odgeé, cut In elices about 1% Inches nnd etand
on end In pan and baks, Cinnamon can be
sprinkled over the rugar If lked.

FOFT MOLASSBES COOKIES — One ¢u
molasses, one oup sugar, one-halt cup lard,
ona clip cold watar, ona tablespoon einnamon,
ond Leaspoon soda, flour to malks u atift
dough. Thesa are very nlce.

CRANEERRY PIE—~Two cups cranberries.
one oup sugar, half cup water, Stew 10
minuter, pour into pie plate, cover with rich
crust and bake In a rather hot oven. De-
lclous.

CHEAP CAKE WITIT ICING AND FILL-
ING—Terrace Rogea—Illere I8 a nice cheap
cake recipes:. Onoe cup sugar, a tablespoon
butter, one-half cup water, two cups tiour,

oné égg, one-half tcaspoon soda, ope tea-
spoon crea tartar. Nicq baked In a loat
or shest and frosted.

CREAM TOMATO SOUF—One can toma-
toes, ont-half cup water, five slices of onlons,
alxX or ssven cloves, ona small teasposn salt,
one-quarter teasspoon pepper. Boll 20 min-
utes, add o pinch of baking soda, ons quart
milK, one tablespoon flour mised with water
l?dld last, then strain, Sasrve with a plece
of butter in cach dish

ORANGE PIE—Ons cup of flour, one cup
sugar, onc-half teaspoon of soda., one tea-
spoon of cream of tartar eifted together.
Eréok two eggs In a cup and All eup with

swoet mille.  Stir Into dry Ingredients, beat
well, and bake In thrae layera.
Fllling—¥eat one-half cup of milk: mix

ana-halt cup sugar, two tablespoons of Nopr
& _pinéh of ralt and julce and grated rind
of ons orange together. and etir inte hat
mitk

LEMON PIE-=Lina a deep ple plate with
4 vich plscrust, put In a mixing bowl ono
cup eugar; 1'; roundiog tablespoons fAour
glnﬂh . Yolks of two ogge, Julce and

atad rind of oA large lemon. butter siza
0 Talnuu, LWo dommol erackers rolled fine,
laetly, mnda 13 rfupf bolling water, mix
thoroughily, pour Inié éruat nnd baks slowly
20 miijuter, Use Whitss of eggs as froating,
and brown slightly,

ORIGINAL BROWN BREAD<=Twn cups
Eraliam flour, one cup cofn manl, one cup
White Mour, one teaspadi sall, ons téaspoon
voda, one cup molassed, 608 éUp seeded
ralsine, 2'5 dups luke wArm Waflap, You
may have to useé a litle mors WALEH, ae flour

in thickness, epeead with hutier and light

variee. Mix thoroughly and &leam in & 6-
paund 1ard pall for four houre

USEEUL IN THE KITCHEN
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DAME FAS

A round skirt with flat box plaits
on either side has just been launched.

- - .

Buttons continue to ornament

gowns from corselet to hem.
- v .

Peppermint striped blouses are
made of linen with etripes of white,
green, red and blue.

. s s

Metalllc embrolderies ate the Je-

glon; they are used on everylhing.
. L] -

A dainty halr ornament Is a deli-
cate wreath of vine leaves and grapes,
- . v

Satin, velveteen, aud velvet
uged for reception gowns.
A L] .

are

The variation of the usual picrrot
ruff I8 one compoged of white and
gray maline, from the collar of which
spring minute talls of brown fur.

- - -

\ simple but most effectiva way to

make the hair wave in the big ripples

HION SAYS

which continue to be fashionable is
to dampen 1t and tie it down with
bands of haby yibbon.

.

Tight fitting and tralling skirts

with looge coats make t )
it Py he figure look

Draped effects in chiffon velvet :
again popular. =

. Ll .
The colors and designs used ip In-

dia ghawls aye
clothes, reproduced ‘in fine

» L -

The simulated buttenhole, e) b
tely worked, s geon o & veristy
g Bl D every varlety

. L] »

Neb waists, lined with ¢hina Ilk.
have tucked fronts : J ol
iy 5 and backs and

L . -
Black fringe g especially popular

this season; also the braid
with side fringe. Vit
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to Know,

HE question so often arises in the

family circle as to whether the

husband must do thls or the wife
that, and generally speaking the hus-
band slips out of most of his obliga-
tions, leaving the wife to bear a
double social burden. But there are
certain soclal duties which are ex-
gccltod and should be demanded of
oth.

A man Is very apt to come home
some evening and say: “I wish you
would go and call on Jones' wife. He's
a good friend of mine In business and
1 think you might help me out to
that extent.” The proper way to
solve such a4 problem is for that man
to ask Jones when he and his wife
will be at home, adding that with his
wife he is coming around some even-
Ing to make a call. The fact that the
two men know each other would re-
lleve an otherwise very trying and
duil situation.

Again the fretful father c¢omes
home at night and asks his wife:
““Who is that chap calllng 6h Ethel?"
Of course the mother should Know
who s calllng on her daughter, but
it is none the less the duty of the
father to know the young man. I do
not mean that it & necessary for
either or both the father and mother
to sit in the parlor the entire even-
ng, but the head of thé house should
know every young man who Is call-
Ing on his daughter. TLet him go into
the drawlng room Informally and
chat with the caller a few minutes,
long enough to judge Is he is the right
sort. And If he Is not the right sort,
then let him Inform his daughter of
that fact the next day, and when the
undesirable young man calls again
Ethal can easlly send word that she
Is not at home,

When a young girl is infroduced
into soclety at a tew or reception,
oven if the affair Is in the afternoon,
the father as well as the mother
should be in evideénco in the recefv-
ing Illne. 1e cannot lay the entire
responsibility on the shoulders of his
wife. Al such a tea both men and
women are invited and as a rule
many young men attend, hence the
fathey should be in sight playing his
part of host just as the wife does her
ghare of the duty as hostess. The In-
vitatlons to such a receptlon contain
only the names of Mrs. Parker Smith
and Miss Smith, but Mr., Smith must
be at home and do all in his power
to make the affalr a success.

Every man and woman who pre-
tend to do the propey thing in a so-
clal way should have correct calllng
cards.  Marrled c¢ouples need three
sets.  The card of the wife should
read, “Mrs. Walter BEdward Blank.'
n the lower right hand corner her
address should be engraved and |f

she hag a aay at nome tnis should be
engraved on the lower left-hand cor-
ner. The husband sbhould have his
cards reading *'Mr. Walter Edward
Blank,”” with no house address

There should then be a third card
reading: “Mr. and Mrs. Walter Ed-
ward Blank,” with the address in the
lower right-hand corner, but elhul-
nating any day at home. All cards
should be engraved on heavy, dead
white bristol board In old English
type. For calling and for general
purposes It Is better to use the two
eingle cards, but the ecard hearing the
nawe of both husband and wife is
used for sending wedding gifts and In
sending joint regrets to invitations.
Frequently such a card is inclosed
with a weddlng Invitation to indicate
where the brldé now llves and where
the preeentg may be sent

When a husbahd and wife call on
another couplé they leave one of the
wife's cards and two of the husband's
This signifies that Mrs. S8niith calls
on Mrs, Jones and that Mr. Smith
calls on both Mi. and Mrs. Jones. A
woman never leaves a card for a wan
As soon a8 A death 1s announced
among frlends or acqualniances carda
of both husband and wife or one of
thelr joint cards should be left at tie
houaé. Occasfonally a brief expres-
slon of sympathy {8 written across
the card, but it {s better to write
nothing on them.

If the death occurs in your own city
the cards should be left personally
not malled, but 6t course If the friena
lived out of town the cards should he
malled immedlately upon receiving
the sad news.

The man who finds himself left »
widower with one or more daughteyrs
and sons to bring up must decide up-
on one of two plans—lie must elther
have some olderly weman come and
live In the home and take up the du-
tles of the mother, or he must con-
stitute himself both fether and moth-
er to his childyen Young girls gre
not capable of making the right kind
of friends. and they should not he
allowed to go out with every man
who asks them, nor to entertain overy
man who wants to call. The father
must act as their chaperon and must

keep a watchful eve on his girls.  He
should know every inan that they
know, he should know when they

gel In at night from the theater, and
he should know the parents of all
thelr girl friends

Unless a girl is well along in her
twenties and hos already heen out
a4 seagon or more with her mother to
act as guide, [t Iy far better for the
father to ask some elderly relative
to come and llve with themw. A girl
just blooming fnto womanhood needs
the copdtant influence of an older
woman,

CHOCOLATE

The storeroom of every good house-
keeper should contain a goodly sup-
ply of chocolate. It {8 full of nutrl-
ment, fattening In quallty and can
be developed into all sorts of dishes
tempting to the cye and the palate
alike,

Nervous, thin children shounld he
allowed to drink all the chocolate they
want. In making chocolate fo drink,
about four ounces of the unsweeten-
ed chocolate should be allowed for
each quart of milk, and it should Le
sweetened with brown sugar rather
than white. Boll down until it has
the couslstency of cream, and just be-
fore removing from the fire flavor
with vanilla. For afterncon tea for
grown-ups it {s well to add a Iiberal
dash of port wine as a flavoring, The
chocolate should not boll after flavor-

Ing has been added, as the heat will
kil it.

Chocolate pancakes—This makes a
deliclous desgert for luncheon and
one that Is quickly prepared. Mix to-
gether two eggs volks and whites,
With two heaping tablespoons of
sweetened chocolate that hus been
grated (if unaweetened brand is used,
then the mixture must be sweetened
to taste), halg cup of mllk, half cup
of flour, Beat all together well. Fry
like ordinary pancakes, brown on
both sldes and rol] tham, lay on a hot
platter, sprinkla with powdered sugar
and gerve Immediately

Hot chotolate gauce for vanilla ice
cream-—in 4 porcelain saucepan boil
together one ¢y of water and half a
Cup of granulated sugar. Let it Loil
lor five minutes and then stir in
slowly five tablegpoons of grated
chocolate that has been dissolved in
a gill or rich wijk or thin cream.
Stir untl] thick and smooth. remove
from the fire, zdd vanllla flavoring
to taste, beat thoroughly and serve.

e
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Many Things for Both Mother and Father

ELECTYRIC LamMRy

Worth Knowing.

To bdlanch nuts pour Balling water over
therd, rob them In a towel and vinss in cold
water,

Dig¢alored ehins baking dishes can Lo
made af cléan as when new by rubbing thein
with whiting.

soft kid from an o4
RIove whd pAsté the patch to the gum with
automoblle pastsa. The leather adheres bete
tor te the gum thath a gum pateh

Malted beaf Arippined or tallaw can he
usad In the placs of paraffin over the top of
Jelly, B¢ suré when cold to covar tha spuce
araund tha edge whars Is haes shrunk away
from the glass.

To ménd rubber ux

Usa dnough epirits of awmpionle to soften
the water and hard soAp for washing whits
wosdwark., [t does not Fnjur» the paint and
doeh the work In less timAd than most propa-
rations for suech purposes

Covar window plants with papers. It Iy
Neceamary (0 ¢ovar & stand ol Nomars mors
elassly, purh & Heavy réed Intd saveral Arocks
and throw a woolsn shawl over thsin to
MmoRa & tént.  Burn 1amips near by and Jack
Frost will not get your flowers

— )
To Olean Cut Glass.

Waeth glass good in Warm soupsuds; uso
bYukh; db not ush 160 Lot water, as ft may
crack  glase Rub dry In clean sawdust
AftAr rénmioving glase from sawdust use a
dary, #oft bBrush and brush glass clean from
pawdust, @ good brushing will léave glass
brilliant. Or cut glass Wine. water and
vinogar Boltles cut up rAW potatoés in amall
dies, put In béttle togethér with soapsuds
and shakKe well until bottle 18 eledn; rinks iIn
cold water.

Lo

To Apply Heat.

In casas of sickness, whero applications of
moist heat are needed, try this: Take two
bath towels, or plecas of flannel, dip In
warm water, wriog out, fold to required
size, lay on top of radiater, turn on stesm,
and they will heat much faster than You
can use tham, This I8 much better than a
stéarmar and no gas burned. Fine for travel-
ore or roomers.

PURSSIEIIES , N
Sewing Room Hint
In basting the goods on the lining of fack-
etn and walests full the lining a trifle at the
walstline, Then when basting thoe walst to-
gother stretch the goods untll tha fullness In
the lining I8 gone. This will muke a tnug
fit and there will never be any wrinkles at
tha walstline
. gy

Paraffin Lights for Sickroom.

A gosd and economical night Ught may ba
made by saving the paraffiin wax taken off

Jolly and preserva glasses

Put the wax ints
8 can and melt] cul down your baking paw-
dér caps (thoss about two Inches across) s
thrié-fourthe an (nth deep. pour in (b
Wak, and insert a plece of clean string iy
Ihe canter for a wlok When using place (n
A Raucer of cald water, whan vou will hays
a ¢lban and wholesome lght. Keep ting and
redl).

. USSR
Camphor Cures Colds.

Takt gum camphor and dissslve In Kerse
gare, Bavin enouglhy w0 that there (s al-
wiye n lttle camphor lUndissoived In the
bottom of Lhe boltls ub the lame parts
thoroughly and aften with this and yoa
will have Pellaf Do Aot handeg~ 1L on, as
It will bUstar If Gsed that way. This is alss
an exceollant remedy for cold In thréat op
Jungs., ub It In =«

i i P e
SACHETS
o

Dainty sachets to slip among one's
clothes are made in the form of
flowers from odd pleces of ribhon,
Thus & wild rose can be evolved from
a tiny strip of pink satin ribbon for
which there {8 no apparent use

Cut the strip Into five equal pieces,
the length depending upon the siza
of the flowér you wish to make;
double these across and arrange {n tha
form of petals, around a tiny center
of green s=llk on which are worked
French kuote in yellow,

Tie with narrow green ribbon to
take the place of foliage or else make
the ribbon up into leaves.

Have a short plece of wire for a
stem, cover it with more gréen ribbon
and fasten to it, at the back of the
rose, a tiny oblong bag, not more than
an inch long, of the pink satin. Fill
this with rose sachet powder and yon
will have a dainty trifle that will
give yvour clothes a delicate fragrance,

When very tiny flowers are made,
say a roge not more than an inch In
dlameter, they are attractive to stick
In a package that contains a gift or
to include with a prize given at a
card party or other contest.

— -

A NEW POTATO MASHER

HINTS FOR THE

Good to Know

In making a blouse, too deep a
round must not be cut for the neck
at the outset. It I8 better to try it on
first and then outline & semicircle in
front with a row of plns, cutting it
evenly on a flat gurface

Sew a narrow colton tape on white
petticoats as you would skirt brald
on i dregs, When fraved it can be
casily renewed

A strip of crepe paper of the colosr
echemé of the room, with Its edges
ruffled beiween the fingers., looks
very pretty under a lace or muslin
burcau scarf and when solled can
easily be replaced

To remove rust from steel

beads

let them stand a little while in a
bowl filled with coal oll; then rub
them {n s soft cloth, wash thoroughly
In warm sonpy water severnl times
and dry by rubbing with a cloth,

Stuff the cushlon used for hatpins
with rvice, Pack It In very tightly
lund cover the vushion with plush
Thig wil) stand Armly, even when full
of heavy pins, and the plush will show
| pinholes leas than other materinls

|
g e
Thread Needle,

Although it 8 almost imposslble
to draw wool through the aye of an
ordinary necedle, however large the
latter may be, the needle can some-

SEWING

times Le threaded with fine wool, If
cotton is used as a ‘decoy.’”” Both
ends of a plece of cotton should be

passod through the eyve until only 3
short Joop remains, tho end of the
wool belng then run through the 109D
and the whole gently pulled,
N PR
Combing Jackets.

Many carefn! women like to wear
"“combing jackets,” light little Zress-
ing sacks which cover the clothes or
the lingerle while the hair is being
arrange for the dav. An attractjve
ldea for euclh a one s a square cape
made on the cireular style—which
tounds like a paradox. To be mord
explicit, take material a yard square,
hem around the edge with lace, cut
a hole out of the middle for the neck;
now a slit is made on one side, #n
the garment may be thrown round the
shoulders, with no extra fullness, to
protect the frock or lingerie from the
falling hair.
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